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It’s September, another bee year almost gone, only the 
sorting out of what the bees have given us and the 
thoughts of weather, what might have been and must get 
every thing done for winter. 
At the Apiary things are still on the up, the garden and 
pond are looking wonderful especially the lilies. The gar-
dening team with a little help has got rid of most of the 
rubbish accumulated over many years.  Wasp traps have 
been deployed but they still got the better of at least one 
weak colony.  As we go into winter there is still a whole 
raft of jobs to be done before next spring.  One of those is 
the rationalising of the hive stands, some are very good 
but others need beefing up and there is also the debate 
about height.  I, like others with an indifferent back, think 
they should be quite a lot higher, others with an eye to 
large honey crops, think they are OK.  All being well we 
will have a consensus, the main thing being that the hives 
are safe from wind and weather.  One or two of the new 
members on this years course have as yet to be united 
with their nucs but hopefully by the time NL goes to print 
all will be sorted. 
On a much lighter note everybody should know by now 
that we had the ITV cameras in on the 26th of August and 
they spent a long morning talking to members old and 
new and filmed around the Apiary as they wanted. 
The results of their efforts should have already been 
screened (this has been written between filming and 
screening). Hopefully at least one member will have 
made a recording that can be passed around for those who 
missed it.                                            Jim Slade 
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 ������	�   -  On Saturday the 13th of September 
at 2.00pm we are holding a “get it done for winter” day.  
This will be an informal discussion where we can talk 
about how new members are getting on and talk about 
those thing that will help with the bee going through the 
winter. It would be wonderful if all of the course mem-
bers of 2008 could be there, for exchanging experiences 
is always good.  The discussion is not limited to just 2008 
course members, if you are a “it might be helpful” person, 
come along.  We will not be looking through bees but we 
will do some “hefting” as an indicator of stores in the 
hive.  Additionally we will have fondant available that 
can be purchased.  If you want some fondant bring along 
a reasonable sized food quality plastic bag and we can 
dispense whatever you think you may need.  I am not sure 
of the cost per pound but it is not a lot dearer than loose 
sugar.                                                                   Jim Slade 
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Horestone is looking at its best given the poor weather, 
our very own version of the Land Girls have toiled relent-
lessly and still there is much to do. 
The inside works team have managed to knock a few 
items off the ‘still to do list’.  We have an electric water 
heater and a dishwasher donated by a member to install 
when we acquire a new set of kitchen furniture 
You will notice we have had a clear up around the place 
thanks to some of our new members assisting the regular 
team. 
This month we will be testing all the colonies for disease 
ready to medicate if needed.   We will be doing the tests 
in house so everyone is welcome to join in, just let us 
know. 
We are working toward our honey show held at St Johns 
garden centre; you will get schedules very soon.  Please 
help us to make this event even better than last year by 
entering your honey, wax and cakes, perhaps even some-
thing you can enter in the innovation category.  We will 
be holding a show advisory meeting to help those enter-
ing for the first time. 
If you want your bees testing for Nosema or tracheal 
mites give Jim or myself a sample of thirty or so bees and 
we will test them for you.  There is a charge of five 
pounds per sample which goes into branch funds. 
Last week Peter Auger collected a sample of honey from 
one of our colonies, this will be tested for traces of pyre-
throids, lets hope we fare better than we did last time we 
had honey tested.                              Tony Wright 
 

���������   -  Hope you have made a note of our Honey Show 
and are ready with your honey, wax, photographs, art items etc 
and are all prepared to do some baking.  Also before the end of 
October, perhaps the half-term, how about taking your children, 
grand children, friends, family or just yourselves to Quince 
Honey Farm for a most interesting visit.   Our Branch tour/visit 
to Quince on 21 August was fascinating and it was very inter-
esting to see the new displays and information.  Talking about 
visits - what about Beryl visiting Turkey !  What a game girl 
she is.   Julie has taken time out from gardening to write about 
wax.  And talking about time, when you buy your 2009 diary, 
put the dates of the shows in and organise your time so that you 
can volunteer -  I’m sure you will enjoy yourselves. 
As to the bees, it’s time to assess what stores are in the colo-
nies.  In this wet weather they may already have dug into their 
stores.  The safe solution is to feed your bees - preferably com-
plete feeding by the end of this month.  Mel and Sylvie 

STOP PRESS !  Prof D Caron from U. Delaware will talk 
at Horestone Sun 14 Sep at 4 p.m. See Diary, last page .  
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‘Now we have fruit and vegetables, how about bees?’ 
This vague thought changed to action in response to an 
article in the North Devon Journal. The beginner’s course 
at Horestone started gently in February.  It was encourag-
ing to find people with a range of ages and about equal 
numbers of men and women at the first meeting.   No spe-
cial equipment at all was needed for the course and there 
would be no test at the end – though adequate attendance 
and skills would qualify us to buy a nucleus of bees from 
the apiary.  Jim Slade and Tony Wright were reassuring 
guides in a series of introductory talks and discussions for 
the first three months.   They emphasised the interest and 
enjoyment of caring for bees and stressed that there is no 
single right way to do it. 
The books were more challenging –there was a lot of de-
tail that did not always sink in.  Would I ever remember 
the numbers of days in the life cycles of queens, workers 
and drones…… or be able to assemble a hive?  The man-
agement of disease sounded complex and worrying.   By 
April I was determined to establish at least one colony but 
feeling quite anxious.   The three main problems were:  
technical skills – managing the practicalities of equip-
ment, manipulations etc; cost - as someone said: ‘The 
first pot of honey is likely to be quite expensive’; and the 
bees!  Thornes’ on line catalogue, with discounts and 
ready advice from Dave and Jean Morris at Bitz4Bees, 
helped with equipment and budgeting; but the bees them-
selves were still an unknown.  
On the course we were encouraged to join Tuesday after-
noon meetings at Horestone Apiary (North Devon Branch 
of Devon Beekeepers Association).   Those of us fortu-
nate enough to have Tuesdays free could come along to 
listen, watch and absorb the atmosphere. There was also 
tea and discussions or films when it rained.   Watching 
the bees as an expert quietly opened a hive was different 
from lectures, books or films.   I was fascinated and not 
unduly afraid.    
                                                      Margaret Kay 
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Several members have expressed concern or puzzlement, 
and some have expressed alarm, at the absence of a North 
Devon Branch stand at the North Devon Show this 
year.  One member at a recent discussion said the Com-
mittee was “making a big mistake” in not being there.  
The Branch Committee did not make this decision lightly, 
nor was the issue discussed at only one meeting. Indeed, 
the presence of Branch stands at various Shows is dis-
cussed, often at length, at most of the Branch Committee 
meetings. This year on many grounds – including the rise 
from about £150 to £250 for the stand, and the lack of 
income due to lack of apiary products to sell – we reluc-
tantly decided to give the North Devon Show a miss, 
though this must not be seen as necessarily setting a 
precedent. 
We are invited to, or directly express an interest in, a 
number of shows and events each year.  
This year these included: 
Instow;  St Michael’s School (Tawstock); South Molton ; 
North Devon Show; Rosemoor; Chapelton; Arlington;  
Eggesford; North Devon Branch Honey Show … and also 
the Devon County Show, though stewarding etc for that is 
managed entirely by the DBKA Show Committee. 
The Branch Committee (for at present we do not have 
sufficient able volunteers to form a “Show Committee”) 
must decide at which Shows to have a presence.  Many 
have cost implications for the Branch, especially if (as 
this year) we have no prospect of income from sales (no 
honey!) and yet have to pay for stand space etc (as we do 
for many, but not all, shows).   
Planning and booking considerations aside, all involve 
quite a lot of hard work from volunteer members prepar-
ing the show material, transporting it, setting it up, man-
ning the stand throughout the show, then dismantling it, 
transporting it, and putting the stuff away. It gets very 
wearing, and the (inevitably same) few who do most of 
the shows certainly get “show fatigue”. To judge by the 
low number of volunteers to help and to steward, others 
evidently get “steward fatigue” as well. 
Thus for 2009 the Committee  intend publishing dates of 
available Shows in Northern Lights early in the year. We 
would then ask members to advise the Show Secretary of 
their preparedness to volunteer and for which show(s). 
The Committee would then use availability of volunteers 
as one of the deciders as to whether to book a Stand at a 
Show – or not. Insufficient volunteers – no Show!  
So, if you see a plea for volunteers for Shows, please 
“Show Commitment” !!                              Patrick Moore 
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 If you have NOT received an e-mail from 
me recently [about the trip to Quince Honey Farm] it 
means that I do not have a correct current e-mail ad-
dress for you. I think it is really important that I am 
able to keep in contact with all members, so please e-
mail me [so that I may update my address list]  at : 
�������������$��	����  
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Materials and Equipment 
Wax – Use only the best, cleanest wax ie. Newly built comb or cappings from fairly new frames.  Allow 2 times the 
weight of the final mould required. 
Rainwater -  or melted ice from fridge or freezer as hard water gives a dull grey film to the wax. 
Lint  -  plain and Filter Paper (coffee/wine filter papers), also old tights/stockings are handy for supporting the lint and 
paper. 
Pyrex or similar dish for the mould and a Larger Pyrex Dish to stand the mould in. 
Sheet of plate glass for covering mould. 
Double Saucepan or Pan and Jug.         Thermometers for wax and water. 
Oven – check accuracy of temperature settings and level, use spirit level if necessary. 
Liquid Detergent unscented.                    Waterproof Marker Pen 
Silk Cloth small for polishing.                   Kitchen Scales 
2 Clean Bricks in a baking tray. 
Initial Preparation  -  Wash cappings etc. in rain water, drain and spread on cotton cloth to dry.  Pick out any discol-
oured particles.  Melt wax in a double saucepan or I prefer to do the first melting in filtered rainwater.  Wax melts at 
approx 64 C, do NOT allow the temperature to exceed 90 C or discolouration of the wax will occur. 
1st Filtering  - Strain wax/wax & water through the lint, fluffy side inside.  A piece of old tights secured over the col-
lection vessel is useful to support the lint.     Allow to cool. 
2nd Filtering – Re-melt the wax in a double pan (dry wax if collected over water, checking base for any impurities).  
Strain using filter paper this time.  Keep everything warm to avoid the wax setting before it has gone through the filter.  
Allow to cool and set.  You now have the perfect block of wax ready for the:- 
Final Casting  - Do this in the evening to leave the wax in the oven undisturbed overnight. 
Water and Wax have very similar densities so place the mould on the scales and add cold water to the required weight 
of the finished wax cast.  Mark level with waterproof pen. 
Calculate the amount of water needed in the larger bowl by holding down the mould inside and pouring in water to 
come slightly above the level of the wax.  Measure this water and you can then have this amount of water at 66-70C 
ready for use. 
Ensure mould is clean and dry then with rain water and 1 drop of liquid detergent coat the inside of the mould and rub 
around with a piece of soft, dust free cloth, old well washed tea towel.  This should prevent sticking.  Cover mould with 
cling wrap and keep warm until needed for filling. 
Turn oven on to 90C and place tray with bricks in the bottom.  (Ron Brown recommends top shelf so you decide!).  The 
bricks need half an hour to warm through. 
Place glass sheet on oven shelf. 
Melt wax, temperature 70C and pour gently into CENTRE of mould which is floating in the outer bowl of water at the 
same temperature.  Any air bubbles on the surface can be removed by touching with a warmed metal skewer.  Place 
very carefully into the oven and cover the mould with the warmed glass.   Close oven door gently and turn out the oven. 
Following Morning.   Remove from oven and leave to ensure wax is completely cool and set.  Immerse mould and wax 
in a bowl of cold water when the perfect cake of wax should float out.  Handle and dry wax with the silk cloth to avoid 
finger marks.   Silk can be used to give a gentle polish if needed.   Wrap in polythene to keep dust free until show day. 
The perfect cake of wax must be beautifully moulded, clean, bright and translucent with no dark specks and no pitting 
or waviness on the surface.  The colour should be light primrose yellow although Ron Brown says it can range from 
pale straw to light orange.  It should also be gently fragrant. 
But don’t believe me, I don’t show – so come and borrow the experts’ books from the library. 
                                                                                                                                                               Julie Elkin 
 
THE LIBRARY AT HORESTONE  
It is good to see the library being used regularly.  Please try to return books promptly, especially newer additions to the 
library which may have a waiting list.  One month is the suggested loan period. 

New additions this year are:- 
NATURAL BEEKEEPING   by Ross Conrad,   USA 2007            
HONEY & DUST  by Piers Morgan Ede      2008 
BEES AT THE BOTTOM OF THE GARDEN  by Alan Campion  2001  -  I’m told this is a good book for younger 
beekeepers i.e. school age, yes we do see a lot more young faces at Horestone these days. 

BEEKEEPING—TEACH YOURSELF  by Adrian & Claire Waring  2006 
QUEEN REARING SIMPLIFIED  by Vince Cook   2004 
A WORLD WITHOUT BEES by Alison Benjamin & Brian McCallum  2008-08-25  -  This is definitely a book to 
read  and hasn’t spent any time on the shelf yet. 



,+�-
�++.��-
�/�!!�!0

������	

(preview of recipes for our Annual Honey Show. The Show Schedule will be sent out within the next few days).
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500g brown flour    190ml milk 
1 medium egg, beaten   50ml honey 
1 tsp salt     2 tsp dried yeast 
Warm the milk and dissolve the honey in it. When cool, add the beaten egg.  Sift the rest of the ingredients into a bowl and mix. 
Add the milk mixture and stir to  form a moist, sticky dough. Turn the dough out onto a floured surface and knead until smooth 
and elastic. 
Put the dough into an oiled, covered bowl and leave to rise until doubled in size.  Knock back and shape, put in a lightly oiled 
1kg loaf tin and leave to prove until  doubled in size. Bake in a pre-heated oven at 180 degrees Centigrade for about  20 min-
utes, then reduce temperature to 165 degrees Centigrade for about  another 20 minutes. The loaf might need covering with alu-
minium foil (when will depend on your oven) to prevent blackening. 
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27g  (8oz) mixed dried fruit  142g (5oz) self-raising flour 
5g (3oz) plain flour   28g (1oz) ground almonds 
170g (6oz) margarine   3 eggs 

     Method 
Grease and line base of 18cm (7 in) round tin.  Cream together the margarine and sugar.  Gradually add beaten eggs.  Beat  in 
honey.  Fold in mixed flours, ground almonds and fruit.  Turn into prepared tin and sprinkle with a little Demerara sugar.  Bake 
at 350F or 177C or gas mark 4 for 1 and ¼ hours, until well risen and evenly brown. 
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Ingredients 
225g  ( 8oz ) Plain Flour  110g ( 4oz ) butter 
75g (30z ) castor sugar  1 level tsp ground ginger 
1 level tsp ground cinnamon 50g ( 20z ) finely chopped mixed peel 
75g (30z ) clear honey  1 large beaten egg 
1 level tsp bicarbonate soda 1 x 18cm ( 7inch ) square tin lightly buttered  
Method  
Preheat oven  170c /325f /gas 3 
Warm honey.  Sift flour and spices into a mixing bowl, add sugar.  Add butter and  rub into flour. Add beaten egg and warm 
honey.   In a small basin mix the bicarbonate soda with 3 tablespoons cold water.  Stir until dissolved.  Add to cake mixture and 
beat well until the  mixture is smooth and soft. Then stir in the mixed peel.    Spoon into prepared tin and bake in centre of oven 
for 35-40 mins 
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Ingredients 
75g ( 3oz ) margarine  75g ( 3oz ) sugar 
150g ( 6oz ) rolled oats  1 tablespoon  honey 
1 well greased shallow tin 
Method 
Pre heat oven to  180c /350F /gas 4 
Warm honey. Cream together margarine, sugar and warm honey  .Work in the rolled oats .  Spread the mixture in the well 
greased tin.     Bake for approx. 40 mins, until golden brown  in colour. Allow to cool before cutting into fingers. Do not turn 
out of tin until completely cold. 
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280g ( 10oz ) plain flour  15ml ( 1Tbsp ) baking powder 
75g ( 30z ) castor sugar  75g (30z ) butter , melted 
60ml ( 2fl oz ) clear Honey 2 eggs 
230ml ( 8fl oz ) milk  Few drops vanilla essence 
225g ( 8oz ) cherries  Demerara sugar for sprinkling 
Method 
1. Preheat the oven to 200 C /  400 F/ gas 6 line a  12 cup muffin tin with paper cases. Sift the flour and baking powder into a 
large bowl and stir in the castor sugar. 
2. Mix the melted butter, honey, eggs , milk , and vanilla essence together. Make a well in the centre of the dry mixture. Fold in 
quickly , until just blended. Fold in the cherries. 
3. Divide the mixture between the muffin cases  
Sprinkle over a little Demerara sugar .   Bake for 20-25 mins, or until risen and golden.  Transfer to a wire rack to  cool. 
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 -  8 pieces of honey fudge.     Exhibitor’s own  choice of recipe.  Recipe to be submitted to the Entries Secretary 
on the day of show. 
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     I would like to share with you Day 2 of a recent safari organised by Bees for Development in Wales, and the Tema Foundation 
in Turkey.  These two organisations share many of the same goals and passions, helping very poor people to earn a living through 
beekeeping,  and conservation and protection of natural resources and environments. There were 8 of us on the safari, but we were 
joined by a team of at least a dozen scientists, translators, university lecturers, guides, TV crews and historians.   Day 2 began on 
Sunday 3rd August 2008. 
     4.00am. All packed and ready for the flight, we had a quick coffee in the foyer of our quite elegant Lamartine Hotel in Istanbul, 
collected a fresh roll to eat on the plane, and set off in two new minibuses, one for us, one for the luggage. After the usual airport 
security the Turkish Airlines Airbus took off from the domestic airport for the 1 hour and 20 minute flight to Trebzond on the Black 
Sea coast. Trebzond was old and dry, kind of barricaded behind a vast retaining wall between the city and the main West/East 
“motorway” with the airstrip alongside the sea. The Black Sea was calm every time I saw it - with only a few ships, and some 
lonely fishermen out early. I saw some cormorants. Chased up the luggage and set off in another two minibuses. Unis was our ex-
cellent guide, and the driver was enthusiastic throughout, to say the least.  There were two extra men alongside the driver. One was 
Ahmet Inci, a companion and support for the star of the show. And THAT was Nihat Gokyigit, a tall elderly man (83) in a white 
cap, neat clothes, wise slightly amused eyes, lovely smile, impeccable manners.  He beamed at us.  He said that his profession had 
always been in construction, construction of big things, like an oil refinery, or a new airport for a city, or hydro-electric installa-
tions. A doctor several times over, linguist, billionaire who chose to spend some of his money on his great interest, Temur. We 
loved him from the start, and called him our godfather. He liked that.  Then he sat down and put on some Turkish music from his 
own orchestra, young musicians from Turkey and neighbouring countries playing traditional instruments. Of course Nihat spon-
sored these musicians.  This was our first Turkish music, some of it was really good, catchy tunes, some a bit painful. 
     The driver began a 2 1/2 hour journey to find a monastery. We turned right off the motorway near Rize, following a narrow fast 
river and gradually began to climb. The forest came in closer, the road became worse and narrower, the bends more and sharper 
hairpin, mist closing in from time to time, drizzle too and always the river, white-watering over boulders, waterfalls, rock falls. We 
passed through a few villages, eventually the driver told us he could go no further, we would have to walk the rest of the way.  We 
did, of course, but it was steep, rocky, with roots and mud,  other walkers pressing around, mist. It began to be a bit hilarious then 
suddenly there was an ancient aqueduct overhead, and the Sumela Monastery itself. A lot of it is being restored gradually. 70 
monks still live there, in the restored part. But the main church, hollowed out of the rock into a big cave-like chamber, founded in 
the 14th century by Alexius 3rd, had still-splendid frescoes of biblical scenes. The early monks were surely out of temptation’s way. 
We walked down and bought some hot roasted hazelnuts, declining the roasted corncobs, before the long journey back. Had lunch 
of grilled trout in a restaurant overlooking the Black Sea.  Nihart in good form. 
      Then! Began the journey up a second river valley to greater heights, more land and rock falls, even a lump of frozen snow as 
big as the minibus fallen into the river, not melted. Sometimes the lands slips and rocks almost covered our road. This river, the Iy-
idery, was wider, less turbulent, with space on either side for some crops of beans, other fruits and vegetables, trout farms, water 
bottling plant, construction, cement making, and some plants growing quite low and very green. Lots of them. No idea what, but we 
learned later that they were tea bushes. The forest was alive with bears and red squirrels, some wolves too. We never saw any.  70% 
of the world supply of hazelnuts comes from Turkey, from this region in particular, but the squirrels prefer pine kernels. The water 
was what I call ice-melt blue in the calmer areas, but the valley did get very narrow and steep. The driver took it all as fast as he 
could, so we were thrown around a bit. It was quite scary. Highest rainfall in Turkey, around 16m, is in this rainforest area, cf 24m 
on New Zealand’s southwest coast. Main bee plants are hazelnut, rhododendron, sweet chestnut, lime trees. Because of the rainfor-
est climate, the bees cannot fly much, because of the steep deep valleys the Caucasian bee strain has remained pure. Crops are very 
small, and hard won.  We were heading for the most expensive honey in the world. 
       At 2200m, Anzer is a small village in a fairly wide cleared valley, with higher steep mountains all around. The village is not 
approachable in winter, so most of the people move further down the mountains. There was a so-called honey festival on for a few 
days, with music, picnics, a small amount of traffic and visitors. The peasant people live in turfed rock and corrugated iron huts, 
with an earth floor, built partly into a bank Somehow they keep warm. Big rocks hold the iron roofs down. The main fuel is always 
cattle dung mixed with straw, well dried and shaped like large pancakes. They are stored as in a dry-stone wall, or in a bank. They 
are so poor, yet offered us yoghurt to drink, and sweet honey cake-like things. I particularly liked the women, we hugged each other 
in understanding, no words necessary. We did not know then, but the men were nearly all out on the plains, tending large herds of 
cattle. Opposite on the valley side were apiaries of hundreds of hives. Honey here costs the Saudis, Americans, Jordanians around 
£250 a pound. It is said to be divine, but looked quite ordinary to me! We opened several hives in Anzer, saw the pure Caucasian 
bees (fairly dark)  which stung some of us, not me. The beekeepers are given equipment by Temur, in exchange for queens. They 
are also taught and encouraged in their beekeeping, aiming at good husbandry. Instruction and support is given on best presentation 
of honey for marketing. There were many apiaries around, wildflowers were still plentiful.  Perizen is used for varroa treatment 
(active ingredient Coumaphos).  They use Hive Clean but to a lesser extent as it is less effective. 
We gave our gifts, and made our way back to Rize on the coast. My hotel window looked over the garden, ending in the rocks and 
the sea.  Perfect! 

Beryl 
  Smailes 
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This month I've selected the recent book by Nigel (Lord) 
Lawson entitled "An Appeal to reason: a cool look at 
global warming" (small format hardback, 144 pp, 
Duckworth, April 2008): 
Although it is not on beekeeping as such, it is of course 
highly relevant.  It seems to me that most experienced, 
established beekeepers in the UK, for instance, would 
argue that over the last 30 years or so the season has been 
brought forward in the calendar by several weeks - and 
similarly in several other countries.  The list price is 
around a tenner, but you should be able to get it for 
around £7. 
Lawson, the former Chancellor, is an acknowledged ex-
port on energy and in fact helped prepared a report in 
2005 on "The economics of climate change" as a member 
of the Lords' Select Committee on Economic Affairs.  He 
had also been Sec. State for Energy.  Interestingly, shortly 
after this book was published, Stern announced publically 
that some of the warming effects that his Stern Report 
had summarised were now in need of adjustment, that is 
to say that the damaging effects were under-
estimated.  Perhaps Lawson will update his far slimmer 
volume to counter this conclusion ... er assertion, he 
would perhaps argue.  
This is extremely well researched, and the listed refer-
ences are quite comprehensive.  He covers the politics, 
science, economics and ethics and has lost little of his 
acerbic wit in carefully arguing that the Stern Report is 
'fatally flawed' and that what is now received wisdom 
(mostly) is questionable.  It certainly takes someone of 
his intellectual horsepower - and stature - to tackle 
this issue in this way.  In some ways, I think his book ex-
hibits a slightly lazy way of presenting the material, for 
the following reasons. The concise style and clearly rea-
soned flow make for a quite easy first reading, but in fact 
it would have been far better to have considered the main 
text as a superb executive summary to the 
work !  The bibliography for the serious student in this 
area is excellent, but the meat of his thinking and detailed 
references are in what is termed 'Notes' and in smaller 
font.  In fact the Notes and Bibliography constitute about 
40% of the total text. What he has done makes for a slim-
mer volume, but to me it's a pity and detracts a lot.      
He concludes: "So the new religion of global warming, 
however convenient it may be to the politicians, is not as 
harmless as it may appear at first sight".  Then compar-
ing it to "a Da Vinci Code of environmentalism" he writes 
that the latter "contains a grain of truth - and a mountain 
of nonsense. And that nonsense could be very damaging 

indeed. We appear to have entered a new age of unrea-
son"; and in turn it is the arising consequences that "from 
this, above all, that we need to save the planet" (!)             
This is a serious book, well argued - but less comprehen-
sively presented as it should have been.  He does not ar-
gue that climate change is not apparent, but argues for a 
very clear and rigorous assessment of the data and above 
all a much more challenging examination of possible ap-
proaches.  This book very much merits our attention, but 
in my view the reader is short-changed by the summa-
rised presentation style rather than the intellectual horse-
power deployed in its thinking.             

Dave James 
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2008 New Members Day (see page 1)   2pm on 13th 
September, at Horestone. 
DARG Mtg at Horestone 14th September 4 p.m. - Prof 
Caron on int. bee research.  Branch members welcome !  
Chapelton Steam (Traction Engine) Rally at Chapelton 
Barton now postponed to 27/28 September.  Helpers/
volunteers would be appreciated, especially Saturday 
morning:  contact Mary Houldsworth on 01271 321911 

Wildlife Weekend—St Johns Garden Centre, Barnstaple 
on 11th/12th October. 
BRANCH HONEY SHOW 25/26th October, St Johns 
Garden Centre, Barnstaple. 
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 The nucleus boxes are ready for 
this year, and those members who have their names on 
the list will have been contacted by Peter Warrilow. 
Michael, Jim and Derek are preparing guidelines relating 
to the transport, hiving and aftercare of the bees, so until 
that document is available, please contact Jim if you have 
and queries or concerns.       Jim Slade: 01769 580918 

FOR SALE IN ONE LOT ONLY - 3 Langstroth Hives 
and  back up equipment (no bees).    Retired beekeeper.   
For further information contact Mr Alfred Jones on 01271 
860057. 


